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With his six-shooter cracking, Lone 
Ranger caught sight of the outlaw 
gang, and set chase . , * on the road* 
Cars didn’t figure in his make-believe 
world, so the Lone Ranger’s gun-arm 
is broken now. He was lucky getting 
away that lightly* 

WP ** 

Catch Johnny playing on the streets four 
years back? Catch his parents letting 
him? Not on your life. 

But war jacked up cars in closed garages 
and emptier roads looked grand places 
for marbles and trike races, and ball 
games. Johnny fell to the temptation. 
He saw no danger. But it was there . . , 
maybe not so obvious, but still very real. 
To-day the nation needs every youngster, 
fit and well. it is every parent’s duty to 


CHILDREN SHOULD 


keep children off the road, to mal 
children know that roads are alwa 
dangerous. 

It is every motorist's duty to go careful 
to treat every child as a human 5 cautiq 
sign .... for a child’s sudden actio' 
often know no logic. 

IT IS BETTER TO HAVE N.I.M. 
INSURANCE AND NOT NEED IT, THA 
TO NEED IT AND NOT HAVE IT 


BE SEEN 


™|!J S ° ne ! f u a ? ri6S 0f spe0ial “ safet Hlrst” advertise,mu,U ( ,„|,|l»hed for the 
common good by the official A.A.” insurers, the N.I.M.U. In,'.. Company 


AND NOT HI 
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ESSENTIAL 


Some work to do 
Someone to care for— 
Something to hope for. 

These make happiness in life. 


ENQUIRE WITHIN. 

YOU CAN OPEN THIS BOOK WITH EXPECTATION 
AND CLOSE IT WITH PROFIT. 


W. J. Crawford, Printer. 
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GOOD FOODS. 


FISH. 

Fat fish, like salmon (including tinned salmon), eel, herrings, 
sardines, and mackerel, are as nourishing as meat, especially 
eel, and contain all the stuff you need for healthy food, including 
phosphates, iron, iodine, vitamins A, D, etc. Fish roe, both 
hard and soft is good food and has a lot of vitamins and 
a lot of phosphates. 

A TASTY MEAT-RATIONED LUNCH. 

Get 2 or 3 sheep kidneys, 2 cups bread crumbs, 2 teaspoons 
minced suet, 1 teaspoon choped parsley, 1 teaspoon thyme, 
salt and pepper. Skin kidneys, mince finely with suet, place 
in basin with bread crumbs, seasoning and cup of milk into 
which 1 egg has been beaten, and mix all together. Put into 
greased bowl, cover over, and steam for one hour. 


A CHEAP AND TASTY DINNER. 

Get a top end of shin of beef and cut into thin slices, flour 
the meat well and place in casserole, add half cup of vinegar 
or some lemon juice, and tablespoon of salt, and let meat 
stand about half an hour. Then add about 1 pint of water, a 
tablespoon of mixed herbs, some sliced carrots, 2 sliced onions, 
some pepper and sliced potatoes. Put a greased paper on top 
of casserole. Put on lid and cook slowly in oven, about 2 hours. 

PRESSED BEEF AND BACON. 

Mince about lib. beef and Jib. bacon, add lib. sausage meat. 
Cup full of bread crumbs, J grated nutmeg, 2 beaten eggs, pepper 
and salt to taste. Mix all well together, make into roll, put into 
floured cloth and boil 2J hours. When cooked,-press in cloth 
until cold. Sprinkle with finely chopped parsley before serving. 


A GOOD AND NOURISHING BRAWN. 

This can be made with knuckle of veal. Two sheep tongues 
gravy beef, mutton knuckles, or neck of mutton. Wash the 
meat being used, place in saucepan, with tablespoon of vinegar 
some parsley, mint, sage and thyme, 1 onion (into which cloves 
are stuck). Cover with water and simmer for three or four 
hours Then lift meat from saucepan, chop up finely, reduce 
the stock left by boiling to about half, add* salt and pepper. 

ut meat, etc., in basin, and pour over the stock. A hard-boiled 
egg can be set in centre (at choice) or a few chopped vege¬ 
tables, boiled and strained, added. Set aside to jelly. ' 

“LAYMOR” poultry TONIC—tested and 

PROVED. 
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Remember 

This 

45-783. 


Remember this also 

For Radio Repairs 

For Electrical Installations 

For Electrical Repairs to Vacuum 
Cleaners, Toasters, Jugs, Irons, 
Radiators, Grillers. 

★ ★ 

For Good Repair Work at Reasonable 
Prices. For Service and Civility. 

THE GRIFFITHS 
EL ECTRICAL CO. 

41 Farish Street, 

Phone 45-783. 
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A GOOD TASTY STEW. 

You can use for this either a piece of breast or neck of 
mutton, veal, tripe, or rabbit. To each lib. of meat allow 1 pint 
of water. One onion, £ teaspoon salt and good pinch of pepper, 
portions, removing surplus fat. Put meat, and sliced onion, and 
seasoning into warm water, and simmer (not boil) 2 or 3 hours, 
drain off half the liquid (which can be used as soup), add flour 
and milk (well mixed into thin paste), simmer again for about 
5 minutes, then add chopped parsley. 

BACON, EGG AND PARSLEY PIE. 

Make a short dripping pastry. Use 1 of good dripping to 
£lb. flour, teaspoon baking powder, pinch of salt. Beat dripping 
well, adding a little lemon juice before mixing with flour, etc.' 
Line a sandwich tin with pastry, beat 2 or 3 eggs, 2 or 3 rashers 
of bacon cut into pieces. Get a large bunch of parsley, wash 
well, remove stalks, and chop fine, J cup milk or more, pepper 
and salt to flavour. Mix all together, pour into pastry-lined tin. 
Cover with another layer of pastry, and bake first in slow 
oven for J hour, and then in hot oven to nicely brown pastry 

for another 1 hour. 

# 

USE YOUR LEFT-OVER MEAT AND POTATOES. 

Mash potatoes, mix a little flour, season with salt and 
pepper, a little grated onion and one egg. Roll out on pastry 
board and well cover with any minced meat, fish, etc., left over. 
Fold over and roll again lightly. Cut into squares and drop 
into any hot fat and fry a nice brown. 

GOOD, NOURISHING AND CHEAP. 

Fry lib. of sheep or lamb’s fry until nicely brown. Cool, 
then mince with 1 large onion and 2 rashers of bacon. Well 
beat 1 egg, and mixed all well together, adding salt, pepper and 
a little mustard. Take 1 cup of flour, teaspoon baking powder, 
salt and cayenne, 1 cup of wholemeal, l cup grated cheese, 
1 cup grated suet. Mix all to dough with warm milk and water. 
Roll out, sprinkle with lemon juice and chopped parsley, spread 
over the fry and bacon, a little more lemon juice and parsley. 

Roll up, pinch ends, tie into cloth, put into boiling water. Boil 
2J hours. Serve with gravy. 

T ‘ANTIGERM” kills all germs. 
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MARSHALL’S 

FOR 

m 

Quality Furniture 

Made in 

Our Own Factory 

by Skilled Craftsmen. 


Visit our Large and Spacious Showrooms 
and see our Values 


Cash or Easy Terms 


J. G. MARSHALL, LTD. 

♦ t 

Quality Furnishers 

Head Office, Showrooms and Factories: 

4248 ADELAIDE ROAD, WELLINGTON, S.l. 

Branches at 22-24 Alfred St., BLENHEIM, 
and 83-85 Bridge St., NELSON. 
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A DELICIOUS ITALIAN SOUP. 

(Which Makes a Good Meal) 

Soak a £ cup of barley or oatmeal, £ cup dried peas or 
beans. With this recipe you can use the outer leaves of 
cabbage, beet or leeks. Shred these, cut up onion in squares, 
grate a turnip, potatoes, carrots or any other vegetables. Melt 
about 2 tablespoons of dripping in stew-pan, add cabbage and 
cook about 5 or 6 minutes, then add the rest of the vegetables, 
barley, peas, etc. Cover well with water and simmer until all 
is tender. Season with salt and pepper and add some chopped 
parsley. 


HEALTH BREAD. 

Put 1 cup of milk in baking bowl. Mix in 2 tablespoons 
syrup, 1 cup bran, 1 cup of flour, and last of all a teaspoon 
baking powder. Mix well together and put into well-greased 
billy. Put the lid on tightly and steam for 2 hours. 

MAKE YOUR CONDENSED MILK. 

One quart milk, 21b. sugar, 2 heaped tablespoons cornflour. 
Boil milk and while boiling add sugar. Keep stirring so that it 
will not burn, then stir in the cornflour (after dissolving in 
a little cold milk or water). Boil for a few minutes while still 
stirring, then take off fire and beat up well. Put into jars and 
seal for future use. 

MAKE YOUR OWN PRESERVED GINGER. 

A pound or two of pears. Peel, core and cut into cubes, 
put into pan with 1 pint of water, |lb. sugar, and 2 teaspoons of 
ground ginger to each lb. of pears. Simmer very slowly on 
side of stove all day, until pears are tender. Put into scalded 
jars, pears first, and pour syrup over. Do not have syrup too 
thick or too thin; if too thin, boil quickly to thicken; and if 
too thick mix a little boiling water. 

PRESERVE YOUR TOMATOES. 

Fill jars with tomatoes, not quite ripe, cover with vinegar 
and cold boiled water equal quantities, put a piece of new flannel 
oyer and let flannel just touch vinegar and water, then tie up 
with thick brown paper. When requiring to use tomatoes just 
let cold water tap run over them for about 1 minute. 


STERLING PLATE—NEEDS “STERLING PLATE 

POWDER.” 
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Comfort 

Shoes 

are 

* 

Absolutely 

Necessary. 

A WONDERFUL RANGE OF 
LATEST MODELS TO 
SELECT FROM. 


COURTENAY PLACE, 

CUBA STREET, 

LAMBTON QUA Y 
& ALL PRINCIPAL STREETS. 
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MINT JELLY. 

Boil quantity of apples as for apple jelly, strain, and to each 
cup of juice add 1 cup sugar, then boil until it jellies, add J cup 
of finely chopped mint to J cup vinegar to 5 cups of juice. Let 
jelly cool for a while before bottling, then the mint will not rise 
to surface too much. Very nice with cold lamb or mutton. 

% 

TOMATO JELLY. 

One pound stewed tomatoes, little onion juice, gelatine, and 
seasoning. Strain juice from tomatoes, add onion juice, and 
season well with salt and pepper. To pint of juice add 
&oz. gelatine soaked in little cold water, stir until dissolved, 
pour into moulds. Garnish with hard boiled eggs cut up. 
Dress with mayonaise sauce. 

OYSTER DELICACIES. 

Oyster Fingers.—Roll paste into J inch thickness. Cut into 
small strips and bake. When cooked split and fill with follow¬ 
ing mixture:—loz. flour, loz. butter, J pint milk, J teaspoon 
lemon juice, salt and pepper. Make this into a sauce. Prepare 
1J dozen oysters chopped finely and add to sauce. Bring to 
good heat, but do not boil. 

BUTTER RATIONING. 

(How to Double the Quantity) 

Warm J pint of fresh milk to blood-heat, and add a little 
salt, slightly warm Jib. of butter, taking care not to melt it. 
Beat the butter well and add the warm milk gradually while 
beating until butter will not absorb any more milk. Let stand 
a little while before using. This makes Jib. butter into lib. 

HEALTH AND EATING. 

Never mind the meat rationing. You can get more nourish¬ 
ment and vitamin C from raw fruits and vegetables—such as 
black currants, raspberries, gooseberries, tomatoes, rose hips. 
And even if cooked, don’t forget the juice contains the vitamins. 
Raw cabbage leaves, broccoli, brussel sprouts are A1 made 
up in salads with scraped carrots, raw beetroot, watercress, 
nasturtium leaves and young dandelion. Mustard and cress are 
good—this contains vitamin C. When cooking green vegetables 
they should be steamed for 10-15 minutes. Put a little water in 
bottom of saucepan and cook with lid on. Potatoes should 
always be cooked in their jackets. 


SUNSHINE IN THE HOME WITH “BONIGLO.” 

l# 
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Special.—There are more vitamins and minerals in outer 
leaves of vegetables than in the lighter green inside leaves, so 
if they are too tough to eat raw or cook in* the ordinary way, 
don't throw them away, but be sure to chop them up and put 
into soups or stews. Watercress is one of the most whole¬ 
some of salad plants. It contains much sulphur and mineral 
matter. 

HEALTH AND DRINKING. 

Don't forget: You cannot drink too much water if you want 
to keep healthy. You can even drink more than your thirst 
demands. Growing young men and women need at least two 
pints of water a day, and more if they are doing hard work 
and exercise. There is no danger in drinking too much water. 
Always take a glass first thing in the morning; it has great value 
in keeping you fit, and your bowels in good working order. 


VITAMINS IN BEER. 


That the vitamin riboflavin or more commonly known as B2 
is contained in N.Z. beer in any great useful health quantities 
is doubtful. A pint of N.Z. beer would contain about one-eighth 
of a milligramme. So to get the necessary daily quantity of 
this vitamin, 16 quarts of beer would have to be consumed daily. 
Dried yeast, especially D.Y.C. Yeast, holds up to 4 milligrammes 
to the ounce far in excess of milk, root vegetables, etc. Good 
sources of this vitamin are green leaves, rabbit liver, eggs, 
all other liver, kidneys, fish and oysters; whole grain, such as 
wheat germs, wholemeal, and unpolished rice. Deficiency of 
riboflavin or B2 produces eye troubles and digestive troubles. 
In fact, this vitamin is absolutely necessary to the proper work¬ 
ing of the digestive tract. 

The sun is 93,005,000 miles from the earth. 

The cost of living in Turkey has risen 500 per cent, since 
1939. 

A gallon of water weighs 101b. Therefore a ton of water 
measures 224 gallons. 

You wouldn’t expect a vegetarian to listen to a man who 
said he had a bone to pick with him. 

A young Scotsman who had just joined the force, was 
asked what he would do to disperse a crowd. “Oh! In Aber¬ 
deen, where I come frae,” he replied, “we joost take the hat 
round, ye ken.” 

PROTECT YOUR CARPETS AND SUITES WITH 

“MOTHPRUF.” 
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ECONOMICAL WARTIME RECIPES—CAKES AND 

PUDDINGS. 

ECONOMICAL CAKE. 

lib. flour, 4oz. sugar, 2oz. peel, 1 teaspoon spice, 4oz. beef 
dripping, Jib. sultanas, 2 teaspoons baking powder. Rub drip¬ 
ping into flour, mix w T ith milk and water into stiff paste. Mix 
well, all the other ingredients into the paste, and bake 1J hours. 

ECONOMICAL PUDDING. 

Take about 4 tablespoons flour, 4 tablespoons raw grated 
potato or fine oatmeal, 1 apple,. 2 tablespoons dates or prunes, 

1 teaspoon baking powder, 1 or 2 cloves, pinch of salt, about 
1 tablespoon of clean fat, milk and water to mix; put baking 
powder in flour. Rub fat in flour, add all dry ingredients, 
chopped apple and fruits and mix with milk and water to medium 
thickness, put into a well greased tin, and bake about 1 hour. 
Just before taking out of oven or serving, sprinkle sugar over 
the top, and allow it to brown nicely. 

CHEAP WARTIME CAKE. 

(No Butter or Eggs) 

One cup of brown sugar, \ teaspoon of salt, 1 cup of dried 
fruit, 2oz. of cut peel (this can be omitted if wished), 2 cup 
of lard or good beef dripping, 1J cups of water, some cinnamon 
to flavour. Boil all these ingredients in saucepan for 3 or 4 
minutes, then let cool. Sift flour, add 2 teaspoons of baking 
• powder. When the other mixture is cool mix well with flour, 
and bake in greased tin in moderate oven for about 45 minutes. 

SYRUP DUMPLING. 

Prepare desired number of apples, make a syrup with 1 cup 
boiling water in which dissolve a large tablespoon of syrup. 
Have your suet pudding paste ready. Roll 1 apple separately in 
a piece of paste. Then place each in pie-dish and pour over the 
boiling syrup and bake dumplings in moderate oven. 

EASILY MADE APPLE PUDDING (Good). 

Four large apples, 1 cup flour, J cup sugar, 2J tablespoons 
butter or margarine; place apples (peeled and sliced) into 
piedish. Rub flour, butter and sugar together until it resembles 
bread crumbs. Pour J cup water over the apples and sprinkle 
with cinnamon. Sprinkle the flour, etc., over the apples, and 
bake in moderate oven 2 of an hour. 


“LAYMOR” POULTRY TONIC FOR RESULTS. 
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PLEASURE 

jot urn 



You’ll be thrilled when you cook with an Atlas 
popular Electric Range in New Zealand. 


— the most 


It cooks just simply to perfection, requires little attention 
and is easily cleaned. Moreover, the Atlas is so economical 

to use. 

• • # 

In appearance the Atlas will win your love at sight, particularly 
as it is obtainable in a number of harmonious colour combin¬ 
ations to match your kitchenette. 


Ask any Electrical Dealer to show you the 



ELECTRIC 

RANCE 
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COVENTRY CAKE. 

Cream Jib. butter or margarine with Jib. of sugar. Prepare 
Jib. of ground rice, Jib. flour, Jib. currants. Jib. sultanas, Joz. 
cinnamon, 1 teaspoon of soda, 1 pinch of salt. Put soda and 
salt in warm milk, add all the above together, well mix, add the 
milk last, and bake for 2 hours. 

HOME FRONT CAKE. 

lib. flour, Jib. sugar, Jib. margarine, 1 cup milk, 3 teaspoons 
baking powder, .3 to lib. of any fruit, 1 pinch salt, 1 teaspoon 
cinnamon, J teaspoon spice, 3 tablespoons of vinegar. Cream 
butter or margarine with sugar and flour, add all other 
ingredients, leaving the vinegar to last. Bake in moderate oven 
about 2 hours. 

WARTIME FRUIT CAKE. 

Two breakfast cups sultanas, 2 cups of water, 2 tablespoons 
of good dripping, 2 cups sugar, boil all these together for 6 
minutes. When cool stir in three cups of flour and one good 
teaspoon of baking powder, mixed well with the flour, 1 teaspoon 
of salt, 1 teaspoon each of ginger. Cinnamon and spice and 
lastly some essence to flavour. Bake 1 hour in ordinary fruit 
cake temperature. 

UNITED NATIONS CAKE. 

Three cups flour, 1 cup sugar, 1J cups good driping, 1 cup 
sultanas, 1 cup of raisins, 1 cup milk, 2 teaspoons of soda 
dissolved in the milk, 1 dessertspoon of syrup warmed, 2 table¬ 
spoons vinegar, and some peel if possible. Rub dripping well 
into flour, add the warm syrup, sugar and fruit. Make a hole 
in the centre of this mixture, pour in the milk and soda, stir 
up and add the vinegar. Place in fairly deep tin and bake 2J to 
3 hours. 

NAVY CAKE. 

Mince 1 cup of nuts, 1 cup sultanas, 1 orange. Cream J cup 
of butter and sugar, J cup golden* syrup and beat in 1 egg and 
1 cup sour milk. One teaspoon soda, 2 cups flour. Mix all 
together well, and bake for 1 hour in moderate oven. 

LAND-ARMY CAKE. 

About 3 cups flour, Jib. butter or margarine, 1 cup brown 
sugar, Jib. raisins, Jib. sultanas, Jib currants, J cup warm syrup, 
some nutmeg, 2 teaspoons spice, J teaspoon soda (mixed in 
J pint of hot water). Put ingredients into bowl, pour over 
the hot water and soda. Stir in the flour and make a medium 
batter. Bake about 1J hours in medium oven. 


“ANTIGERM” FOR PERSONAL HYGIENE. 
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Your Pies & Tarts . . . 


will be the envy of your friends. 

IF YOU USE - 

Bell’s Puff Pastry 


Ready for Use 

No Fear of Failure 

“Just Roll and Bake” 

Obtainable at all BELL’S DEPOTS and at 

BELL’S BAKERY 

103 Riddiford Street— NEWTOWN. 

Phone 24-435. 

Also Insist on — 

BELL'S 
BREAD 

"It’s a Treat 

. to Eat,” 

©©©©© 0 ©©©©©©©©©©©®©®®®®®®®®®®®®®®®®®®®®®®® 



£©©©©©©©©©©©©©©©©©©©©©© 0 ©©©©©©©©©©©©©©©©©©©©©©©©©©©©©©©©©©©©®®®©©©©©©©° 









TAKE R.U.R. & RIGHT YOU ARE 


CANARY CAKE (Cheap). 

1J cups flour, 2oz. sugar, 2oz good dripping, J cup milk, 
1 egg, 1J teaspoons baking powder, J teaspoon salt, and some 
carraway essence to flavour. Mix baking powder in flour, rub 
in dripping, add all the dry ingredients. Beat egg, milk, essence, 
mix well, and pour into well-greased tin and bake 1 hour, 

LOVELY CUSTARD TART. 

Teacup milk, dessertspoon sugar, 2 egg yolks, teaspoon 
flour. Mix all together, pour on plate lined with pastry. Bake 
in moderate oven *J hour. Spread with jam or stewed fruit. 
Pile the white of the eggs, well beaten, on top. Bake a nice 
golden brown. 


BREAKFAST BACON DISH. 

Slices of bacon fried not too crisp prepare, 2 tablespoons 
vinegar, mixed in J teaspoon curry powder, little pepper; pour 
„ over bacon in the pan, and finish cooking for minute or two. 
Fry strips of stale bread and serve the bacon on the bread 
with little minced parsley on top. 

BUTTER SUBSTITUTES FOR PASTRY. 

Skin and shred very finely lib. of kidney suet, put into 
bowl with a little pure olive oil, and pound well until it becomes 
the consistency of butter, use in the same way as butter. Or— 
ljlb. beef dripping, lib. lard, Jib. butter, 2 tablespoons 
glycerine. Put all in saucepan and melt* When cold and before 
it sets, beat well for about 1 minute. Or— 

Melt in saucepan over gentle heat lib. butter, lib. lard, 
lib. dripping. Makes about 31b. of butter for all cooking— 
cakes, biscuits, puddings, etc. 

JOLLY TAR BISCUITS. 

Hb flour, Jib. good dripping, 1 cup sugar, | cup milk, 

J teaspoon soda, 1 teaspoon cream of tartar. Warm milk and 
dripping in saucepan. Rub soda and cream of tartar into 
flour. Add sugar and hot milk. Mix well and cut into biscuit 
shapes and bake in hot oven. 

GINGER BISCUITS. 

Two cups flour, 1 cup dripping, l cup syrup, J cup sugar, 
1 teaspoon soda, 2 teaspoons ground ginger, 1 tablespoon boiling 
water. Melt syrup and dripping together. Mix dry ingredients 
together (not soda), pour in the syrup. Melt soda in boiling 
water and add. Mix thoroughly and let cool. Put on cold tray 
and bake in fairly cool oven until crisp. 

STERLING PLATE POWDER FOR A BRIGHT SHINE 
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( Demand 

_ ST ATE_ 

COAL 

# 

• STRONGMAN JAMES LIVERPOOL 

MANGAPEHI TATU BLACKBALL 

DOBSON WALLSEND STOCKTON 

(A Grade for Every Purpose — Household, Steam or Gas) 

PROMPT DELIVERY GUARANTEED. 

i 

AGENCIES IN ALL SUBURBS. 


N.Z. State 
Coal Depot 

Herd Street, 

WELLINGTON. 

Phone 51-108. 
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EGGLESS MALT BISCUITS. 

Jib. margarine, tablespoon sugar, tablespoon malt, table¬ 
spoon syrup, small teaspoon soda, 1£ cups flour. Cream sugar 
and margarine. Melt malt and syrup fairly hot, stir in soda and 
beat until it froths. Add to margarine and sugar, beat again 
well, add flour. Cut into biscuit shapes, press flat on cold 
tray. Mark with fork. Bake until crisp. Moderate oven. 

BRAN BISCUITS. 

6oz. flour, 2oz. bran, 3oz. butter or margarine, 2oz sugar, 
2 level teaspoons baking powder, 3 tablespoons milk. Rub butter 
or margarine into flour and other ingredients. Roll out very 
thin. Cut into squaVes, place on cold tray and bake in moderate 
oven until crisp. 


LEMON MARMALADE. 

Wash 7 lemons and cut very fine, 4 quarts water into which 
put shredded lemons and let stand 48 hours. Boil hard until 
liquor is reduced. Add 51b. sugar and boil until liquid drops 
(when cool) into clear jelly on plate; then bottle. 

GREEN TOMATO PICKLE. 

Slice your green tomatoes, add about one-third the weight 
of tomatoes with sliced vegetable—marrow or cucumber. 
Sprinkle with salt and let remain overnight. The following day 
strain off liquid and place tomatoes, etc., in pan. Add a couple 
of red peppers, £oz. finely chopped garlic, 1 dessertspoon mus¬ 
tard, \ teaspoon allspice, £ teaspoon celery seed to .1 pint 
vinegar. Put all in, tomatoes, etc., and stew until tender. 
Bottle and tie down when cold. 

HOME BOTTLED VEGETABLES. 

There is always a danger in home bottled vegetables. 
Vegetables may be inflicted with the organism “Clostridium 
botutinum.” This is not destroyed by heating to a tempera¬ 
ture of boiling water any sealed bottles and tins containing 
non-acid products like vegetables and meats. The organism if 
’ present can produce a poison so powerful that the smallest 
taste of contents may cause death. Fruits, tomatoes, rhubarb 
are not included with vegetables; these contain acids and are 
quite safe. Vegetables should be preserved with layers of salt, 
by drying or pickling. All home bottled vegetables should be 
boiled before using, this will render them safe. Ten minutes 
boiling destroys the poison. 

“BONIGLO” IS THE BEST WINDOW CLEANER ON 

THE MARKET. 
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FOR THE LATEST STYLES IN 

Costumes, Coats, 

Gowns, Frocks, 

Novelty Suits 
etc. 

★ ★ 

All of which are 

Beautiful Examples 
of Present Day 
Fashions at 
PRICES TO SUIT 
ALL INCOMES. 

★ ★ 

VISIT THE 

A TELIER Qoivn Salon 

57 Manners Street — WELLINGTON. 

Thone 43-562. 

" CASH ORDERS WELCOMED.” 

LADIES’ OWN MATERIALS MADE UP. 
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VEGETABLE TART. 

Line a plate with light pastry and fill in with any vegetables, 
carrots, peas, 2 or 3 sliced tomatoes (raw), 1 cooked onion, in 
fact any vegetable that may be left over. Well season, cover 
with another layer of pastry, and bake in hot oven for 1 hour. 

CUSTARDS. 

Teacup milk, dessertspoon sugar, teaspoon flour, 2 egg 
yolks; mixed egg yolks, flour and sugar together; add milk; 
pour on plate lined with pastry and bake in moderate oven 
for £ hour. Spread with jam or stewed fruit. Pile the beaten 
whites of the eggs on top and bake until pale brown. 

MELON JAM. 

When making mix a pinch of cayenne to boiling jam, it 
gives the jam a delightful nutty flavour. 

CANADIAN APPLE ROLL. 

Two cups self-raising flour, rub in 2 tablespoons butter or 
good dripping, add l cup milk and mix into firm dough. Roll 
out cover with sliced apple and sugar. Roll up and place in 
greased disli. Boil all together, 1 cup sugar, | cup water, 

2 teaspoons cinnamon. Pour over apple roll, add 1 tablespoon 
butter and bake in moderate oven l hour. Basting occasionally 
with liquid. Serve with custard. 

NAPLES PUDDING. 

Soak 4 tablespoons sago in 1 cup milk for 2 hours or over, 

1 heaped cup bread crumbs, £ cup sugar, 1 cup raisins, 2oz. 
butter, 1 small teaspoon soda dissolved in tablespoon milk. Mix 
all together and steam 3 hours. 

HEALTH COOKERY. 

Add about one-third wheat germ to two thirds of porridge 
when cooking in morning. 

When you want to cook potatoes in skins just peel one 
band of peel round centre of potato, then remainder of skin 
comes off very easily when cooked. 

Boil 1 teaspoon linseed in £ cup water and add to soup, 
stews, gravy or porridge when making. It doesn’t taste but 
is good for you and especially for the hair. 

Mothpruf is deadly to Moths and Silverfish. Carpets are 
dear, preserve yours with “MOTHPRUF.” 
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TOOLS 


PAINT 



II 


The Tool People 


11 


119-123 Cuba Sf. 

Phone 54-930 (2 lines) 


HARDWARE 


CUTLERY 
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TAKE R.U.R. & RIGHT YOU ARE 


ANOTHER NOURISHING AND CHEAP PUDDING. 

Take 5 slices wholemeal bread and butter, 3J cups milk, 
i cup treacle or syrup. Arrange bread and butter in baking dish, 
pour over milk and syrup, bake in slow oven 2 or 3 hours. Stir 
up about 3 times during first hour of baking and add remainder 
of milk. 


ANOTHER GOOD PUDDING. 

One and a half cups flour, cup of dripping, 1£ teaspoons 
baking powder and pinch salt. Line basin with pastry half-way 
up. Put layer of jam, dates or sliced apple on bottom of basin, 
then a layer of paste, and repeat until basin is full. The top 
layer of course will be paste. Cover and steam about 2 hours. 

TO USE INSTEAD OF CREAM. 

Ingredients: 1 cup water, 2 tablespoons syrup, teaspoon 
butter, mix 1 large teaspoon cornflour with water or milk and 
flavour with lemon essence or milk. Bring all to boil, stirring 
well. This will take place of cream with fruit, or filling for 
sponges. 

WAR-TIME ECONOMY PUDDING. 

Take 3 cups flour, 2 tablespoons baking powder, 2 tablespoons 
dripping, J cup sharp jam, 1 cup sultanas and milk to mix. Rub 
dripping in flour and baking powder, add sultanas and jam and 
mix with sufficient milk to make not too solid, but fairly moist 
dough. Steam for 3 hours and serve with sauce. 

SWEDE AND BACON PIE 

Place strips of fat bacon in pie-dish, then a layer of mashed 
and seasoned swede turnip, repeat layer of bacon and swede 
until dish is full, the last layer bacon or meat. Pour gravy 
over and bake 20 minutes. 

BEEF AND WHEAT. 

(Cheap but Nutritious) 

One pound gravy beef, 1 large onion, 1 cup uncooked wheat, 
£ teaspoon sage, 4 cups water, pepper and salt to flavour. Put 
meat (nicely sliced), wheat and onion (chopped) in casserole, 
cover with cold water and cook gently for Zi hours. A little 
gelatine will make this set into jelly for brawn. 

TRIPE FRITTERS. 

Mince tripe, and to each cupful add 1 tablespoon of flour 
and 2 of breadcrumbs. Some chopped onion and salt to taste. 
Mix with one beaten egg and fry in hot pot until golden brown. 


150 EGGS A HEN WITH “LAYMOR.” 
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Vhe 


Quality 
Furn ish mg 


Co. 


180 Cuba Street, 
WELLINGTON. 


famous for 


Fine Furniture 


PHONE 54-139. 


<> 
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TAKE R.U.R. & RIGHT YOU ARE 


PUMPKIN SULTANA CAKE. 

Beat well 1 cup sugar, 3 tablespoons butter or margarine, 
add 1 cup mashed pumpkin and gradually 1 cup milk, then sift 
in 2 cups of flour, 1 teaspoon baking powder and then add 1 cup 
sultanas and teaspoon vanilla. Mix well together. Bake li 
hours, moderate oven. A good flavoured cake, economical, and 
will keep a long time. 

MEAT-RATIONED BRAWN AND CONTAINING VITAMINS. 

One sheep liver, nicely minced, ilb. bacon, 1 onion. Place 
in saucepan with about 2 cups water, salt and pepper to make 
tasty, also teaspoon ground nutmeg and some finely chopped 
parsley. Simmer for about 1 hour, then add a teaspoon of gela¬ 
tine dissolved in cold water. Stir thoroughly. Cut 2 hard boiled 
eggs into slices and place at bottom of mould or basin, and pour 
mixture over eggs, half filling mould or basin, then another 
layer of sliced eggs and fill up mould with mixture. Place 
in cool place to set. Nice to serve with salad. 

A GOOD, CHEAP WAY OF COOKING APPLES 
(Very Nutritious) 

Prepare and peel number of apples required. Only peel 
about half-way down apple. Scoop out centre of apple to about 
two-thirds down and pack in the centre following mixture:— 
Mixture: Cream 1 teaspoon butter to 2 tablespoons, brown 
sugar, add cream, milk powder to make thick paste and some 
chopped nuts if possible or sultanas or raisins, enough mixture 
for about 8 apples (large). Score the unpeeled portion of apples 
with fork. Put into dish with little water and bake slowly 
until tops of apples are golden brown. Serve with custard. 


Define rigid economy!—A dead Scotsman. 

Neighbours are people who give the people next door some¬ 
thing to talk about. 

Rheumatics retard romantics. 

If some people only said what they know they would be 
silent more often than they are. 

A flirt is a woman who believes it’s every man for herself. 

When a man is always talking about his ancestors, it may 
be possible that his family is better dead than alive. 


“ANTIGERM” STERILIZES THE WASHING. 
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Brightest & Best 

CROMPTON 


R 

I 



LAMPS 

FOR LASTING BRILLIANCY 

DISTRIBUTED BY 

A. & T. BURT LTD . 

COURTENAY PLACE, 

WELLINGTON. 
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TAKE R.U.R. & RIGHT YOU ARE 


EGGLESS CAKES, ETC. 


FRUIT CAKE. 

Take Jib. butter or margarine, or good pure dripping, Jib. 
sugar, Jib dates, dessertspoon syrup, tablespoon cocoa, teaspoon 
baking powder, 4 teaspoons vinegar, 1 large cup milk, 2 large 
cups flour, 2 teaspoons baking soda and essence to flavour. Beat 
butter or dripping and sugar, heat treacle, milk and soda, and 
add flour, cocoa, dates, and some sultanas, and lastly vinegar 
and essence. Bake % hour. 

GINGERBREAD. 

Jib. margarine, lard, or good dripping, £ cup syrup, 2 teaspoons 
soda, 2 teaspoons ground ginger, J cup sugar, % cup milk, 2 tea¬ 
spoons cinnamon. Put all into basin and warm until frothy. 
Cool slightly and add 2J cups flour. Bake moderate oven 1 hour. 

SPONGE (WITHOUT EGGS). 

Take Jib. butter or margarine, Jib. sugar, lOoz. flour, 2 tea¬ 
spoons cocoa, 2 teaspoons syrup, 1 teaspoon cinnamon, 2 tea¬ 
spoons soda, 1 large cup milk. Beat butter and sugar, add 
half the milk with the syrup and other things, and warm rest 
of milk and dissolve soda in it. Beat well. Cover with choco¬ 
late icing after baking. 

GOOD HOME CAKE (NO EGGS). 

Take 3 large cups flour, lib, sultanas, 1J cups sugar, Jib. 
butter, margarine or good clear dripping, 3 tablespoons carbonate 
soda (dissolved in little milk). Beat butter or margarine and 
sugar to cream, add gradually the flour and sultanas, then milk 
and soda and more milk to make a nice mixture. Bake moderate 
oven. 


It’s usually the narrow-minded people who are thick-headed. 

When we were young our ambition was to wear long 
trousers. Now we wish we hadn’t to wear them so long. 

Next to the radio, the greatest boon to mankind is the knob 
to switch off. 


STERLING PLATE POWDER HAS NEVER 

SCRATCHED. 
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TAKE R.U.R. & RIGHT YOU ARE 


HOUSEHOLD HINTS. 


When making scones, add a tablespoonful of cQrnflour and 
they will be much finer and lighter. 

If jam is warmed before spreading on a sponge roll it 
will not soak through. 

Beat thickening for gravy with an egg-beater, and it will 
not need straining. 

Corks will be made airtight if they are immersed in hot 
water for a few minutes. 

Salt placed in cold water lowers the temperature, but if 
added to hot water it hastens the boiling. 

Steel wool is the best cleaner for suede shoes. Rub lightly 
over any spots, and they will soon disappear. 

When making a bread custard always soak the bread in 
milk first;, this gives the custard a better flavour. 

If an egg and a little milk are used instead of water when 
making pastry, you will find a great improvement in the crust. 

A white cloth spread over the knees will be found a great 
help when sewing a dark piece of work in artificial light. 

When blackleading a grate, moisten the blacklead with 
ammonia, and you will get a brilliant polish. 

All pickles are improved by adding two or three lumps of 
sugar to the vinegar. 

Grated chocolate, creamed with butter and chopped, crystal¬ 
lised ginger, is delicious spread on thin brown bread and butter. 

Salt, rubbed on the hands after washing clothes, will remove 
unslightly wrinkles. 

Always use china bowls when making pastry, not 
enamelled ones. China is cooler and the pastry will be much 
lighter. 

To rid cupboards of cockroaches, sprinkle equal quantities 
of borax and castor sugar in corners and along woodwork. 

If your celluloid knitting needles are stubby and blunt on 
(he points, sharpen them with a pencil-sharpener. 

Mend chamoise leather gloves with fine wool instead of 
cotton. This does not tear the leather so easily. 

Lots of wear can be saved on children’s socks by sewing 
calico pads in the heels. 

Ink-stains on wood can be removed with oxalic acid. Put 
II on with a brush. 

Neglected gilt frames may be improved by washing in the 
water in which onions have been boiled. 

Coffee stains can be removed by rubbing gently with a 
little glycerine. Rinse in tepid water. 


USE “BONIGLO” FOR YOUR WINDOWS—BEST 

ON MARKET. 
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TAKE R.U.R. & RIGHT YOU ARE 


Don’t keep pussy-willow in your rooms as it attracts moths 
in a wonderful way . 

» « • 

WHITE SATIN SHOES. 

You can clean these by rubbing them with bread crumbs 
mixed with a very little finely powdered blue. Rub in the 
direction of the pile. 

CABBAGE AND CAULIFLOWER. 

If soaked in water to which a little vinegar has been added 
will be absolutely free of insects. 

ONIONS. 

When doing onions for a salad cut them up and then pour 
boiling water over and cover with a plate. They will then be 
tender and odourless. 

WHEN STEWING FRUITS. 

Add the sugar after the fruit is cooked, but while still hot. 

In this way much less sugar is needed. 

TO CLEAN YOUR WINDOWS. 

Strain any tea left into bottles, add teaspoon glycerine to 
each pint. Shake well before using. It cleans windows 
beautifully. Boniglo is really the Best Cleaner. 

THE LIFE OF YOUR SILK STOCKINGS. 

will be prolonged if when new you put them into luke warm 
water into which has been dissolved one or two tablespoons of 
salt. Squeeze them out and then dip into warm soap-water 
and then hang out to dry. 

Add a little Epsom salts to starch when making same, it 
will enhance the stiffening. 

Remove the shine from a navy suit or costume by rubbing 
with a piece of navy material dipped in a mixture of equal 
parts of ammonia and methylated spirits. 

WHEN COOKING SILVER BEET 

Add a few sprigs of mint. Takes away the strong taste 
and imparts a delicious flavour. 


SURE DEATH TO PESTS WITH “MOTHPRUF ” 
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SMFSaf every 'Wof lap 

wusrm/f 


teats Me water t. 


BOILING 

WATER! 

Choose the " STARKIE ” 
and have ample Boiling 
Water on the spot. 

The" STARKIE” ELEC¬ 
TRIC Water Heater 
provides ample Boiling 
Water for THE HOME 
or FARM without fuss 
or bother. 



See your Power Authority 
or get Full Particulars 
from 


ALL ELECTRICIANS S 

ELECTRICAL DEALERS. 



Wellington Agents — 

HOPE OIBBOHS LTD., 

CNR. INGLEWOOD PLACE &. DIXON STREET. 


Sole Manufacturers — 

D. HENRY & CO. LTD., Nelson St., AUCKLAND. 
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TAKE R.U.R. & RIGHT YOU ARE 


SUBSTITUTE FOR STARCH. 

Mix flour into smooth paste with cold water and then thin 
out with boiling water. 

PAINT ON THE HANDS. 

Can be quickly removed by rubbing with eucalyptus. 

AFTER PEELING ONIONS. 

Rub the hands with a little dry mustard, it removes all 
unpleasant odours. 


SILK STOCKINGS. 

Dry these quickly by stuffing loosely with tissue paper and 
hanging up. The paper quickly absorbs the moisture. 

A NICE PICKLE FOR COLD MEATS. 

Put hard boiled eggs (shelled) into salted and spiced 
vinegar and leave for a few days. 


CLEAN BLACK SUEDE SHOES. 

By using a mixture of equal parts black ink and olive oil. 
Rub well in with a brush, allow to dry, and then brush suede 
up with a wire brush. This will make them like new. 

TO CLEAN VERDIGRIS FROM COPPER. 

Drop a damp cloth in powdered bath-brick or sand soap. 
Pour a little household ammonia on this, and rub copper 
thoroughly. After wash and dry copper. 

YOUR JAMS. 

Keep these on a dark shelf. If exposed for long to the 
light they lose their colour; but it must be a cool and airy 
shelf. 

WHEN MEASURING SYRUPS BY TEASPOON. 

Dip spoon in boiling water before lifting treacle or syrups, 
it runs cleanly off spoon, and you get exact measure. 


“LAYMOR” POULTRY TONIC—TESTED AND 

PROVED. 
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To-day — 

Gone is the housewife’s laundry problem. 
Wash-day drudgery is banished. A wet Monday 
no longer worries her. 

Why ? 

An up-to-date and efficient Laundry Service is 
available to every home in Petone and the Hutt 
Valley ... the IDEAL BAG WASH. 

Ideal Prices, including Delivery 


WET WASH, from - 

DRY WASH, no starch, from 

DRY WASH, with starch, from 


3/6 bag. 
6/3 bag. 
6/6 bag. 


THE IDEAL 
BAG WASH 


THE ESPLANADE, 

Petone — Phone 63-001. 
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WHEN MAKING SCONES. 

Add a tablespoon of cornflour to the flour. They will be 
much finer and lighter. 

WHEN MAKING JAM SPONGE. 

Warm jam before spreading on, then it will not soak in. 

WHEN MAKING BREAD PUDDINGS. 

Soak the bread in milk first. This gives the custard a 
better flavour. 


WHEN MAKING PASTRY. 

Use egg and little milk instead of water to mix. It will 
greatly improve the crust. 

AFTER WASHING CLOTHES. 

Rub salt in the hands, it removes all unsightly wrinkles. 

WHEN MAKING PASTRY. 

Use china bowls, hot enamelled. China is cooler and makes 
the pastry much lighter. 

WHEN CLEANSING NAVY OR BLACK SUIT OR COSTUME. 

Use a basin of strong blue water, it cleanses the dark 
material and restores it to its natural colour. 

WHEN STEWING PRUNES. 

Add a teaspoon of cornflour to every |lb. fruit. It improves 
the flavour and makes a good syrup. 

WHEN MAKING APPLE DUMPLINGS. 

Do not remove the cores from the apples as the pips left 
in impart a delicious flavour. 

WHEN SAUCEPANS GET BURNED. 

Put strong salt and water in and allow to stand overnight, 
boil up next day, and then they can easily be cleaned with 
ordinary pot scraper. 


“ANTIGERM” SAFEGUARDS AGAINST INFECTION 
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A tight new shoe may be made comfortable by putting it on 
(he foot and then laying a cloth dipped in hot water on the 
light part, and removing it frequently as it cools. This will 
make the leather shape to the foot. 


Woollen garments and underclothes will dry more quickly 
If after hanging on the line, the legs and sleeves are stuffed 
with crumpled paper. The paper absorbs the water, and also 
prevents shrinking by keeping the garments open. 

When ironing soft collars, take an old serviette, staicli 
well and dry thoroughly. Place this on the ironing blanket 
iml iron all the collars on it. This gives them quite a new 
appearance, and the collars will not crease quickly or soil easily. 

One of the easiest ways to keep silver clean when it is 
in constant use is to take an aluminium basin or saucepan, fill 
II with very hot water to which a little soap powder has been 
milled. Immerse the spoons, forks, entree dishes, etc., in this 
lor a few minutes, then dry with a soft cloth. 


Knitted socks and other woollies will never shrink, if. before 
iln v are ordinarily washed, they are treated in this way: Place 
ih«' articles in tepid water and wring gently so they are damped 
ilrhi through. Next place them in a bucket of cold water 
„iid leave overnight. Then hang them on the line without 

wringing. 


Always keep a small saucer of whiting and water , mixed 

10 a paste by the sink. It is excellent for conjuring away 
' i „idiom stain when washing up; burnt stains on pie-dishes 

. . .ample, vanish in a minute if rubbed with the mixture and 

i in'ii washed with soap and water. Egg stains on forks and 

pooii h. too, vanish when rubbed with this cleaner. 

Milk when turned sour but not actually curdled, can be 
n.adr Into a blancmange or custard by having the cornflour or 
,'ii ,lard powder ready mixed and added to the sour milk wn 
Miir.ar and a good pinch of carbonate ofsoda. I^tallonto 
Poll, stirring till thickened and cooked. You will find that the 
m ll k will not curdle or taste sour, adn is quite wholesome. 

1 1 in improved with a little flavouring. 


WHEN FUR GLOVES ARE SOILED 

Knr-backed gloves with soiled palms can be quickly cleaned 
i„ ihis way: Place a thickly folded towel inside the gloves and 
npiinrc over the palms with warm soapy water, taking care 
wetting the fur back. Rinse in the same way and put 
in iln in a warm place, keeping a dry towel inside. 


WINDOW CLEANING IS FUN WITH “BONIGLO.” 

33 






TAKE R.U.R. & RIGHT YOU ARE 


WHEN BOILING EGGS. 

Pour cold water over them before placing in pot. They 
will not crack then. 


BORER AND TERMITE IN THE HOME. 

BORER 

attacks s^p timber and the foundation is usually the first point 
of attack. Heart timbers are not immune. Borer beetles lay 
eggs in cracks and existing flight holes, grubs work in groups of 
three or four at various parts, and when hatched live on the 
the timber, until next flight season when transformed into beetles 
they bore their way out, making the small round flight holes in 
the process. 

TERMITE OR WHITE ANT 

attacks all classes of timber in any part of a building and give 
no visible evidence of their destructive work, as borer does, 
therefore great destruction can be caused before discovered. 
Washing by fluids will not get to the heart of the trouble. 
Property owners should have their buildings inspected by com¬ 
petent inspectors and ascertain for certain if their property is 
being attacked by these pests. 

The most reliable firm, and perhaps the only firm, who treat 
timbers for protection against borer and other destructive 
pests is— 


TIMBER TREATMENTS LTD. 

This firm has been appointed Contractors for treatment 
and eradication for Borer, etc., to such institutions as Banks 
Railway Department, Post and Telegraph, State Advances 
Corporation, Education Boards, and other public institutions 
This is proof of the integrity of the firm, its managers, and 
inspectors of properties, who are all competent to give thorough 
inspections and advice in regard to all pests. 

And here’s another point: Inspection of properties and advice 
is given absolutely free by this firm, who give a thorough 
inspection of your property, from basement to roof and advice 
free. There, is absolutely no obligation incurred or charge 
made for this service, and all property owners should take 
advantage of this offer, and use the free inspection and advice 
given by New Zealand’s recognised experts, and save hundreds 
of pounds in destruction to their property. 

See address on other side for WELLINGTON Branch of 
in m New Zealand tS ^ ThiS ^ haS branches in every centre 

This is the Borer treatment firm who has been declared 
an essential undertaking 

LESS RUBBING—A GREATER GLOW WITH 

“BON1GLO.” 
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Hints re: 

Wood Borer in FURNITURE 
Wood Borer in PROPERTY 

!} ★ ★ 

Ever/ Householder knows that the pest is most 
jt prevalent in New Zealand and feel that they wish 
|j they only knew how to overcome the menace to 
j'j Furniture. Yes and even their Home. 

Every Householder in New Zealand can now have 
j'j this question answered Free of Charge. 

ii CALL, WRITE OR PHONE 46-684, 


and 




I 


: 



n 


Will answer all questions in regard to the 
eradication of this pest. 

Remember Our Advice is FREE. 

UMBER TREATMENTS LTD. t 

Box 1434, WELLINGTON. 
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DON’T WASTE HARD SHOE POLISH. 

If it becomes hard or dry, just put a little vinegar on top 
of polish and replace lid. If you leave it for a little while 
it becomes quite soft and moist again. 

IF YOU HAVE NO ERASER. 

Steep a cork in ammonia. It makes a good pencil eraser 
and cleanser. 


WHEN COOKING SILVER-BEET. 

Add 2 or 3 sprigs of mint. It improves the beet and gives 
it a delicious flavour. 

THERE WILL BE NO FLUFF 

on your tea towels or glass cloths if you run them through a 
very thin starch after washing. 

KEEP YOUR CUT FLOWERS LONGER. 

Add 2 or 3 tiny pieces of white soap to the water when 
arranging them. To revive drooping flowers put into cold I 
water to which a teaspoon of bicarbonate of soda has been 
added. 

BUTTER SUBSTITUTE FOR COOKING. 

Add tablespoon lemon juice and good pinch of bicarbonate 
of soda to each Jib. of good beef dripping and beat up into a 
cream as you would when using butter. 

* % I 

PROTECT YOUR CARPETS 

In these times when many materials are irreplaceable it is j 
well to remember the maxim “prevention is better than cure.” I 
When we first laid down our carpets and feltex, we made a ] 
point of applying Mothpruf, for we had been warned of the untold ] 
damage which moths can do. At this time of the year, par- ] 
ticularly, the breeding of moths is rampant, and if you haven’t] 
done so already, I advise you to apply Mothpruf to your carpets, 1 
chesterfield suites and hangings. You can buy it from any ] 
grocer, and it’s not expensive. I suggest that you have a good] 
look in the odd corners behind heavy furniture and just under 
the edges of your carpets. Even if there has been no damage] 
so far, it is still wise to apply Mothpruf immediately. 

“MOTHPRUF” DOESN’T HURT ANYTHING \ 

EXCEPT PESTS. 
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THE VALUE AND USES OF SALT. 


Sniff salt into nostrils to cure catarrh in the head. Put 
salt into your foot bath to ease your tired feet. Salt will both 
clean and preserve teeth. Gargle your throat with salt and 
water (1 teaspoon to 1 pint). It clears and cleanses your throat 
and keeps out germs. Salt smooths rough hands. Salt, taken 
regularly in cold water, before breakfast, eases rheumatism. 
Soak your new toothbrush in salt and water, it preserves it. 
Salt and water brushed into the scalp cures dandruff (2 tea¬ 
spoons to tumbler of water). If you cut your hand or fingers 
put a little mound of salt on the cut, it will help to stop 
bleeding and disinfect the wound. If soot falls on your carpet, 
sprinkle salt over it, and you can then gather it up without 
leaving black smears. Crushed block salt on a cloth will remove 
grease stains from sink, bath, etc. Salt spread on the scrub¬ 
bing brush will whiten boards, when scrubbing. Salt will remove 
egg stains from spoons or tea stains from cups or teapots. 

EPSOM SALTS. 

Mixed with water cleanses any wound or sore. Added to 
the bath it’s most refreshing. Mixed with glycerine (one-third 
salts to two-thirds glycerine) makes a good healing salve. 


After the age of 40, you would be much healthier if you 
only had two meals a day. 

Opportunity is one of the things that never stages a 
comeback. 

The woman always pays, we are told, but generally with her 
husband’s money. 

Understand, Time is never on our side — it's our deadliest 
enemy. 

An underground air-raid shelter had been built under a 
London bank, and the bank manager sent out a questionnaire to 
the employees to find out how the prolonged imprisonment in the 
crowded shelter affected them. One of the questions was: “Do 
you suffer from claustrophobia! ’ ’ viz., tear of confined spaces. 
Nearly all the women answered, “Yes. ” The manager called the 
chief of the women’s division, and asked her if she had explained 
what claustrophobia was, or what it meant. “Oh yes ,” she said. 
“1 told them it meant fear of being confined. ” 


EGGS FOR FAMILY AND FRIENDS BY USING 

“LAYMOR.” 
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CHIROPRACTIC. 


Chiropractic should really have an honoured place among 
the medical code, and recognised among natural healing methods, 
instead of being denied to the people, at terrible cost of suffer¬ 
ing tnrough medical piejudice. The chiropractic profession, 
measured to-day by the number of its practitioners and 
adherents, as the largest drugless system in the world. 

Many cases dismissed as hopeless by medical science have 
been restored to perfect health by simple chiropractic adjust¬ 
ments. 

Many children and adults, condemned to lifelong invalidism, 
have been set free completely, and health restored permanently, 
in a very short time by the methods of chiropractic. 

Chiropractic methods are commonsense methods; chiro¬ 
practic is the science of adjusting the articulation of the spinal 
column, by hands only, attuning the spine, and correcting the 
cause of disease. Sick people are taught to live healthily, and 
perfect health restored permanently, in hundreds of cases, in 
a few weeks. Chiropractors are competent to deal with disease 
and health problems in a professional, dignified and qualified 
manner, and the standard of chiropractic is a very high one, 
and should receive acknowledgment of the medical profession. 

Such complaints as Sciatica, Lumbago, Neuritis, and any 
nervous ailments succumb to the treatment of chiropractic, as 
chiropractic corrects abnormal spines, restores body tone, and 
removes the cause of nerve interference. 

Infantile Paralysis. —A wonderful percentage of these cases 
have been cured, even after being declared hopeless, by chiro¬ 
practic methods. Infantile paralysis is always with us; and 
records show, not a year passes, even in a small country like 
New Zealand, when there are not quite a few acute cases under 
treatment in our hospitals. 

In the last outbreaks, in different parts, even over a short 
period of time, several hundreds of children have died and 
hundreds left to enter life maimed; and yet hundreds of cases 
have been cured by the chiropractic method of handling cases. 

If chiropractic has been proved such a help and a cure for 
nervous ailments, and can render such aid in the effort to 
prevent and rescue human wreckage (and its methods are being 
proved all over the world) it should not he ignored and barred 
by the medical code. In the name of suffering humanity, and 
especially suffering little ones, all prejudice of the medical 
profession should be put aside, and the claims of chiropractic 
be given careful consideration, and the service of chiropractic 
made available, in ever^ medical institution, to all that need 
it, and chiropractic recognised by the medical profession as 
a proved science of healing and restoring health. 

“The Commonwealth Needs Chiropractic.” 


NO INJURIOUS SPICES FOR HENS IN “LAYMOR.” 
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I f DON'T SUFFER . . . 

• CHIROPRACTIC SPELLS 

HEALTH 

> Consult — 

Lawsoru & Laivsoru 

PALMER GRADUATE CHIROPRACTORS, 

NATIONAL BANK BUILDINGS, 
COURTENAY PLACE, 

WELLINGTON. 

+++* 

WHAT IS CHIROPRACTIC? 

Chiropractic is known throughout nearly every country 
in the world as a natural and common-sense drugless 
method of removing ill-health, even where ordinary 
methods fail. 

FOR SCIATICA, 

LUMBAGO, 

NEURITIS, 

Pains in the Back, Stiff Necks, Headaches, Insomnia, 
Nerves — Consult a Chiropractor. Chiropractic Spinal 
Adjustments remove the cause of these troubles and 
many more. 

Ring 52-869 lor Appointment. 

LADY ATTENDANT. 
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TAKE R.U.R. & RIGHT YOU . ARE 


CARE OF THE EYES. 


Our eyes are our most precious possession, but how few 
of us realise this important fact. Consequently we do not give 
them the care and attention they deserve or require. 

Do you, for instance, generally read with your book or 
paper insufficiently illuminated? Or, do you sit with the rays 
of any light shining into your eyes, when reading, instead of 
having your back to the light, and allowing the streams of 
light to stream over your shoulders on to your book or paper 

If your eyes are weak or sore, a good lotion to use is: — 
Sulphate of zinc 3 grains, tincture of opium 10 drops, water 
6oz. Apply 3 or 4 times a day, using an eye bath. 

Castor oil dropped into the eye will remove foreign matter 
from it. 

For inflamed eyes, use the white of egg beaten to a froth 
and add a tablespoon of rosewater. Apply with pieces of cotton 
wool. 

A teaspoon of salt dissolved in a cup of boiling water, 
and allowed to cool is an excellent eye wash for tired or sore 
eyes. 

One has only to visualise what it would mean to be blind, 
or partially blind to realise the value of eyesight. Do not 
neglect your eyes. If you feel any eyestrain have them examined 
at once by an expert optician. Symptoms to watch for are 
headaches, neuralgia, poor vision at distance, gastric troubles, 
eye strain, sun glare or Weakness. 

You need have no fears in consulting an optician of high 
standing*if your eyes are worrying you as a qualified optician 
will not recommend the use of glasses unless necessary, but 
will advise you whether you need glasses or treatment; and 
even if glasses are recommended they are so Improved nowadays 
and have such lines of beauty that they are no disfigurement 
to a beautiful face, but rather tend to enhance that beauty by 
erasing the disfiguring lines in forehead and around the eyes. 


BY USING “MOTHPRUF” ON CARPETS AND 
SUITES YOU SAVE POUNDS. 
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EYESTRAIN 

Causes Headache... 



Do You Suffer! 

When Reading or Sewing 

do your eyes become tired, 
sore or watery? 

Do not delay — be examined by 

SPEAR & MURRAY 

LTD. 

OPTICIANS 

7 WILLIS STREET - opp. Grand Hotel 

Telephone 43-369 

Established 50 Years. 



















TAKE R.U.R. & RIGHT YOU ARE 


LAUNDRY HINTS. 


HARD WATER. 

If the soap forms into curds the water is hard. These 
curds settle into the fabric and are difficult to remove, they 
dry in, and help to cause the ugly grey tinge so dreaded by 
housewives in their white clothes. Always use a good soap or 
simple water softener such as borax, ammonia, washing soda; 
but never use too much. For wools, silks, and delicate fabrics 
use borax or ammonia. One heaped dessertspoon of borax or 
1 tablespoon of ammonia to 1 gallon of water is ample. 

SOAP. 

Soap does not begin its cleansing work until properly dis¬ 
solved. Place your soap, finely cut, or soap powder, in large 
basin and cover with cold water overnight. Heat, when requir¬ 
ing to use over slow heat until dissolved. Be careful not to 
boil over. This is more economical, as what is over can be 
kept and re-heated for use again when required. 

BLUE. 

Never over-blue. This is another cause of the greyness in 
white goods. Thorough rinsing and bleaching on the line or 
grass overnight is far more whitening than blue. 

STARCHING. 

Again, never use too much starch. The correct strength for 
starch should be, viz.: One half cup of starch mixed with 1 cup 
of cold water, then add 2 quarts of boiling water. If you use 
too much starch it causes linen to stick together when ironed, 
and garments to crush. If you let your freshly made starch 
stand without adding cold water it forms a skin which when 
garments are ironed leaves ugly white patches. 

STAINS. 

Lipstick and blood stains, scorch marks, etc., should be 
removed with hydrogen of peroxide. Ink stains, soak in milk. 
Iron rust generally vanishes if lemon juice or salt solution is 
used. All linens from a sick room should be soaked separately 
and a little “Anti-Germ” added to the water. This is a safe¬ 
guard against possible infection. “Anti-Germ” is a scientific 
discovery, is safe to use, does not harm anything, and by 
using “Anti-Germ” all risk of disease and sickness is eliminated. 

SOAK CLOTHES BEFORE WASHING. 

If you soak your clothes overnight it will save about three- 
quarters of an hour of washing in the morning and gives a 
whiter and better laundry. Soaking loosens the fibres in the 
fabrics and the dirt is more easily removed during the wash, 
besides taking out ordinary stains. Add little “Antigerm” to 
water. 


SHINE EVERYTHING WITH “BONIGLO.” 
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TAKE R.U.R. & RIGHT YOU ARE 


POULTRY KEEPING. 


When building poultry houses choose for the poultry run 
a position facing N.E. and arrange so that the greatest amount 
of sun reaches it during the day. It should be built on dry, 
well drained ground and with good drainage (damp tends to 
sickness), and should also be protected from wind. Arrangements 
should be made also for a certain amount of shade in the run; 
try and allow plenty of room for birds to run about and scratch. 

Drinking vessels should always be kept clean and fresh and 
of ample size. Grit and charcoal should always be available, 
also a dust bath. The poultry house should be cool in summer 
and warm in winter, and free from draught, with good ventila¬ 
tion. A plain earth floor is best, raised six to eight inches 
from outside ground. Roosts should be about 3 x 2in. Allow 
about 9 inches for each bird roosting space, and always have on 
one level if possible. Nests should be made quite roomy, about 
one nest to every six birds. 


INCREASE YOUR EGG PRODUCTION 


Even if you are only a small poultry keeper. Do you know, 
or ever think, that your hens should, with careful attention 
as to health, average 150 eggs a year each? Do yours? If not, 
there is something wrong, and proves they require a tonic to 
put them, and keep them, in good healthy laying condition. 
BUT, a word of warning, be well advised, be sure of the tonic 
you give them. Egg forcing spices are injurious to the birds. 
The genuine and proved tonic is “Laymor” Original Poultry 
Tonic, which is used and strongly recommended by poultry 
farmers throughout the Dominion. Laymor Tonic contains 
no spices, ginger, pepper, or ingredients, which are likely to 
harm, or injure the delicate organs of your birds. It is a 
scientific blood-enriching and body-nourishing tonic, and keeps 
your poultry in good bodily .health and tip-top laying condition. 
In the moulting season, “Laymor” should certainly be given 
to all birds; and in wet or cold weather a hot mash containing 
a little “Laymor” given every morning. 

“Laymor” Poultry Tonic is a war effort in itself. It puts 
the hens to shell filling. A duck belonging to a Morrinsville 
poultry keeper recently laid an outsize egg, which when boiled 
and opened had another complete egg inside. Evidently this 
poultry keeper gives his poultry “Laymor.” 

To produce the best average of eggs the birds should always 
be supplied with a good mineral food such as “ Laymor ” 

“BONIGLO” gives a Bonnie Glow to Windows. You 
can tell where they use “Bomiglo”—it’s a Bright House. 
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TAKE R.U.R. & RIGHT YOU ARE 


WEDDING ETIQUETTE 

After the proposal it is usual to get the consent of the 
bride’s father. When this has been obtained the engagement 
ring should be given and engagement announced. It is the 
custom to consult the lady regarding the style of ring she would 
prefer. The engagement ring is worn on the third finger of left 
hand, and removed on the wedding day, being replaced with 
the wedding ring. Afterwards the engagement ring is generally 
worn on top of the wedding ring. 

Both parties of a marriage must have attained the age of 
21 years, otherwise the consent of parents or legal guardian 
must be obtained. The registrar supplies a special consent 
form for this. 

MARRIAGE BY BANNS. * 

If the marriage is contracted in a church that publishes 
banns, the banns must be announced three consecutive Sundays 
before the wedding takes place, in each parish in which the 
parties reside. There is no fee for this. If solemnised in a 
private residence an ordinary license is required. 

OBLIGATIONS TO CHURCH. 

The officiating minister must be interviewed to arrange 
for his part of the wedding, as soon as the date has been fixed. 
(The bride has the privilege of fixing the date.) There is no 
fixed fee for the services of the minister. The bridegroom 
donates what his generosity suggests in appreciation. This is 
usually placed in an envelope worded, “With Compliments,” and 
laid on table after signing of register or handed to minister 
by the best man. This is generally equivalent to fee charged 
by registrar of marriages, viz., £2/5/-, or something thereabouts. 

DUTIES OF BEST MAN. 

The best man is generally the bachelor brother or best 
friend of the bridegroom, although it is quite in order if he 
should be married. His duties are numerous. He has to be 
attentive to the bridegroom and to see that everything goes 
off as planned. He takes charge of the ring and has it ready 
to hand to the minister when asked for it. His duty is to see 
the cars are in their right order and ready to receive the bride 
and bridegroom immediately on leaving the church. Therefore, 
he should leave the vestry directly the register has been signed. 

All telegrams received at deception are placed before the 
bride for her to open and show to the bridegroom. These are 
then read out by the best man. Other duties are engaging 
necessary cars, paying church fees, booking passages, checking 
luggage and settling all accounts on bridegroom’s behalf. At 
the wedding breakfast, he must keep things bright, give speeches, 
propose speeches, etc. His reward is having the chief brides- 

PULLETS LAY EARLIER WITH “LAYMOR.” 
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There is still no 
Substitute (or Quality. ■ 


When you Purchase at 



W. LITTLEJOHN & SON LTD. 


/ 


WATCHMAKERS — JEWELLERS 
SCIENTIFIC INSTRUMENT DEALERS 

224 Lambton Quay, WELLINGTON. 


P.0. Box 186. 
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TAKE R.U.R. & RIGHT YOU ARE 


maid in his special care. He must endeavour to cover up any 
evidence of nervousness or embarrassment among any of the 
party. 

The bridesmaids are usually the closest friends of the bride 
—her sister or bridegroom’s sister. In the event of there 
being two bridesmaids there should be a groomsman as well 
as best man. His duty would be to assist the best man and 
escort the maids from the church. It is usual to have a corres¬ 
ponding number of maids as groomsmen. 

A feature in vogue now is the ungloved bride. This is 
popular as it eliminates the nervousness and frequent delay In 
removing the glove. 

If the bride is married in a travelling dress, the brides¬ 
maids should be attired in visiting frocks. It is the bride’s 
privilege to suggest the style and colours of the bridesmaids’ 
frocks. 

THE BRIDEGROOM. 

For a fashionable wedding: Black morning coat, dove grey 
vest, striped worsted trousers, silk hat, grey tie and gloves, 
with buttonhole. 

For a quiet wedding: Dark lounge suit, bowler hat, lavender 
tie, buttonhole, gloves optional. An evening wedding calls for 
dress suit and white bow, gloves optional. Never wear a black 
tie or bow. 

INVITATIONS. 

Wedding invitations are sent out by the bride’s parents, 
generally about three weeks before the wedding day. The bride¬ 
groom furnishes a list of his friends whom he wishse invited. 
These invitation cards can be printed either in silver or black. 

Mr. and Mrs.-..... 

Request the pleasure of 


Company 

at the marriage of their daughter 


to 


at . • Church, on . 

at . and afterwards at 


R.S.V.P. 

If one parent is dead the name of the living one is inserted 
on top. Should both be dead, the wedding invitations should 
be dispatched from the house from which the bride is being 
married. 

STERLING PLATE—NEEDS “STERLING PLATE 

POWDER.” 
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LET US MAKE YOUR 

WEDDING CAKE 

FOR YOU. 

WE CAN 
PLEASE YOU. 

4 * 4 * 4 *+ 

WE ARE 
WEDDING CAKE 
SPECIALISTS. 

4 * 4 * 4 * 4 * 

Cakes made to any 
Size, Shape and 
Colour to Order. 

**** 

Brides! Have Your 
Cake to Match Your 
Frock! 



TE ARO BAKERY 


97 ARO STREET, WELLINGTON. 

ALSO A.B.C. CAKE SHOP, 124A CUBA STREET. 

WE SPECIALISE IN SMALL GOODS & CAKES. 

Phone 53-839. 
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REPLIES TO INVITATIONS. 

should be answered promptly so as to allow opportunity for 
catering arrangements. 

WEDDING EXPENSES. 

The bridegroom pays for the wedding ring, minister’s 
service, marriage license, bridesmaids’ bouquets, bridal car and 
photographer. The bride’s parents pay for the wedding break¬ 
fast, the cake, invitations, church decoration (if any), and all 
cars other than the bridal car, and the bride’s trousseau. 

The bridegroom presents the bride and bridesmaids with a 
gift, and the bride presents one to the bridegroom. The bride¬ 
groom also gives the best man a little gift as token of appreci¬ 
ation of his services. 

Do not throw rice; use confetti. But! Try not to get any 
on floor of church. 

Do not congratulate in church. The reception hall is the 
correct place. 

Do not postpone wedding—it is considered unlucky. 

Women do not remove their hats either in church or at the 
reception. 

WEDDING PHOTOGRAPHS 

Immediately the church ceremony is over the bridal group 
proceed to the photographers, where previous arrangements 
have been made. The other guests go to the reception hall. 
We in confidence recommend Jauncey’s Studios for artistic groups 

i SPEECHES AND TOASTS. 

Health of Bride and Bridegroom. 

Response by Bridegroom. 

Health of Bridesmaids. 

Response of Best Man on behalf of Bridesmaids. 

Parents of the Bride. 

Response by Bride’s Father. 

Parents of Bridegroom. 

Response by Bridegroom’s Father. 


IF YOU ARE PROUD OF YOUR SILVER USE 
STERLING PLATE POWDER. 

48 









Brides-to-Be 

sure and 
mak.e your 
Wedding 
ppointment 


at the 


WEW 



STUDIOS 



Aif j# 


50 Willis Street, 

WELLINGTON, 

also al 

New Post Office Building, 

2 LOWER HUTT. „ 
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TAKE R.U.R. & RIGHT YOU ARE. 


WEDDING ANNIVERSARIES. 


The first is a “Paper Wedding” 
The second is a “Straw” 

The third is a “Candy” 

The fourth is a “Leather” 

The fifth is a “Wooden” 

The seventh is a “Floral” 

The tenth is a “Tin” 

The twelfth is a “Linen” 

The fifteenth is a “Crystal” 

The twentieth is a “China” 

The twenty-fifth is a “Silver” 

The thirtieth is a “Pearl” 

The thirty-fifth is a “Coral” 

The fortieth is an “Emerald” 

The forty-fifth is a “Ruby” 

The fiftieth is a “Golden” 

The 60th or 75th is a “Diamond” 


Some men can never take a back seat. If they go to a 

r*v , ey K Wa ?K t0 be the bride - If the >’ go to a funeral 

they want to be the corpse. 


“Should a man propose to a girl on his knees?” 
“Either that or she should get off.” 


Wife: I 
Hubby: 
catches it in 


didn’t run after you when we were courting. 

No. A trap doesn’t run after anything, but it 
the long run. 


were E married ? W l0ng dW y ° U kn ° W y ° Ur husband before you 
Mother: I didn’t know him at all. I only thought I did. 

Marriage reminds one of a restaurant at a busy hours You 
simply grab something that looks nice, and pay for it later. 

in tiers eddin8S ^ diS “ al affairS ’ even tbe weddi "g cake is 


“BONIGLO” gives a Bonnie Glow to Windows. You 
can tell where they use “Boniglo”—it’s a Bright House. 
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WE CATER 

FOR 

THE BABY 



We are Specialists in 

"Je ALL BABY WEAR 

MRS. E. COLLINS 

90 MANNERS STREET, 

WELLINGTON. 

VESTS — 

PETTICOATS - 

PLUNKET LAYETTES - 

ROBES - GOWNS — 
SHAWLS - VEILS 

Dainty Shoettes, Bootees, Wool Jackets, Bonnets, 
Helmets, Suits, Coats in Kabe Silk, Pilchers, Bibs, 
Feeders, Rompers, Belts — in fact Everything you 

may need for BABY. 

Also 

All Nurses' and Waitresses' 
Wear Stocked. 
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TAKE R.U.R. & RIGHT YOUR ARE. 


HUSBAND AND WIFE. 


The powers of a wife for good is irresistible. Home must 
be a seat of happines, or it will be forever unknown. A good 
wife is wisdom, strength and endurance to a man. A bad wife, 
confusion, weakness, discomfiture, and despair. To enable a 
man to keep his vigour and encounter the labour and troubles 
of life, his home must be a place of peace, repose, cheerfulness 
and comfort. 

If your husband looks a little troubled when he comes home, 
don’t say, “What ails you?” or “You are jolly quiet.” Don’t 
bother him; don’t pout and be sullen. He will tell you of his 
own accord if need be, what’s wrong. Let him alone until he 
is inclined to talk and try and be sociable. Don’t let him find 
buttons missing on his things. A missing shirt button has 
frequently produced the first breach in married life. Don’t com¬ 
plain if he pours over the newspaper; think what a man is 
without a newspaper. Think how much good newspapers do in 
exposing bad husbands and wives. Instead, in your spare 
time, glance over the paper yourself, and converse with him on 
the news it supplies—a capital topic of table talk. 

Perhaps you will think your husband’s disposition has 
changed, and he is no longer the sweet-tempered and ardent 
lover he was. That may be a mistake. Consider the struggles 
and competition he encounters in business life. Don’t try to 
have the last word. Who’s the better for the last word? Don’t 
say hurtful things—things you will be sorry for afterwards— 
it may be too late then. Women have always been computed 
as the ones who will have the last w r ord. What a moral victory 
for her and her sex if she strives to alter this. Don’t you think 
a husband would soon discover and appreciate and applaud her 
self-command? 

NOW FOR HUSBANDS. 

If your wife evinces a little jealousy, take no notice. It 
only proves her love for you, and you can enjoy your triumph 
silently, without accusing her of jealousy. Don’t show weakness 
by complaining of every trifling thing or neglect. Call up some¬ 
times the recollection of courting days and early wedding days. 
See how soon all clouds will vanish and how quickly she responds 
again to the love of those days. Sympathise with her in her 
little worries and vexations. Let both give and take. Help 
each other and strive to behave as in the courtship days, and 
then—Happiness and Content. 

Whatever you decide to give away—keep your temper. 

Between husband and wife little attentions begets a great 
love. 

Mothpruf is deadly to Moths and Silverfish. Carpets are 
dear, preserve yours with “MOTHPRUF.” 
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Only the BEST is Good Enough for 

“Our” Baby 


THEN it must be a 

Perky Pram 


99 


L. Perkins & Co. 

THE HOME OF “PERKY PRAMS” 
8-10 Vivian Street, 
WELLINGTON. 

PHONE 54-509. 

Ask your Dealer to show you a “ PERKY ” before deciding 
£> on your Pram. 
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TAKE R.U.R. & RIGHT YOU ARE. 



WHAT IS WRONG WITH THE EGG PRODUCTION 

OF THIS COUNTRY? 


STATISTICS INDICATE A LARGE NUMBER OF HENS IN 
THE DOMINION, AND YET THERE IS A FAMINE IN EGGS. 

WHY? 

Poultry-keepers are doing an important national service in 
the production of this very essential commodity; and even 
householders, who can keep a few fowls, are assisting by having 
their own eggs, thus refraining from buying quantities which 
can be used for Hospitals, Nursing and .Convalescent Homes, 
which are short of their full requirements. 

GREATER PRODUCTION IS ESSENTIAL. 


SCIENCE BRINGS NEW ENCOURAGEMENT TO 

POULTRY-KEEPERS 


With the object of determining the best mixture of grain 
for maintaining egg production poultry feeding experiments 
were carried out on an extensive scale in England in 1906. 
Since that date many new systems have been advocated. Notable 
among these has been explorations into the possibility of pro¬ 
viding a blood-enriching tonic to enable Hens to overcome the 
inertia of moulting season, and stimulate the egg production 
ability. This is no fad, and such a tonic is now on the market 
and is available to all poultry-keepers at a very little cost, viz., 
“LAYMOR.” 

It is a definite benefit to poultry; and hen owners are 
using it everywhere, more so as they come to appreciate its 
value and the results obtained. 


With the help of only one teaspoon daily, added to the feed, 
hens will lay more regularly and pullets will commence laying 
eailier., LAYMOR’’ Poultry Tonic contains no spices or 
ingredients that can be injurious to poultry; but the improve- 
ment in the health of hens, and their laying ability is quickly 
realised by using this Poultry Tonic. Make your hens do their 
daily good deed, each supplying you with “one egg a day.” 

This scientific tonic “LAYMOR,” has proved a great success 
and is available to all poultry-keepers in New Zealand, through 
™ U3 i l rade Ti channels—Chemists, Grocers, and Produce 
Merchants. It costs very little, and the poultry-keeper is so 
ciiucklv reimbursed so many times over by the small outlav, 
that it more than pays them to give their poultry 

“LAYMOR” 

BODY NOURISHING POULTRY TONIC 

DAILY 


“ANTIGERM” SAFEGUARDS AGAINST INFECTION 
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TAKE R.U.R & RIGHT YOU ARE, 


MOTORISTS* HINTS 


Drive carefully or we may lose a reader. Also, 
never forget your own safety and the safety of 
others depends on this. Show consideration for 
others. Make allowance for their errors. 

BAD DRIVING HABITS. —Racing the engine when starting is 
responsible for more upper cylinder wear than hundreds of miles 
of running at reasonable speed with a warm engine. Letting 
the engine idle for long periods is a wasteful habit. Starting 
with a load under too high a gear puts too big a strain on the 
transmission unit, and eventually leads to a breakage. Backing 
or gliding into the kerb when turning strains steering gear and 
takes months of life out of the tyres. A good driver only applies 
his brakes in case of emergency. Hanging on to top gear when 
climbing stiff hills helps in creating big repair bills. Driving 
with tyres not inflated with proper pressure increases costs of 
tyre bills. Slipping clutch to avoid changing gears harms the 
clutch plates and puts unnecessary strain on the transmission 
mechanism. If you have got into any of these habits you will 
find it a payable proposition if you set out to avoid them in 
the future. 


HOW TO SAVE PETROL 


1. —'When standing or waiting for traffic lights don’t race 
your engine. 

2 . —When you make a stop for more than a minute, turn 
off your engine. 

3. —Don’t drive at excessive speed. High speed travelling 
consumes more petrol, perhaps twice as much. 

4 . —When starting watch the choke. Don’t drive with it out 

a moment longer than necessary. % 

5. —Be sure your brakes are not dragging. This cuts down 
your mileage. Have them tested frequently. 

6. —Have your valves ground when they need it, 

7. —Have the idling adjustments on the carburetter set at 
the proper point, so that mixture is not too rich. If not at 
proper point it gives insufficient idling performance and wastes 
petrol. 

8. —Don’t fill your petrol tank to the cap. Some will escape 
through the vent. 

9. —Don’t drive with your foot on clutch pedal. 

10. —Watch petrol line for any leaks at joints. Have it 
checked periodically to see if fittings are tight. 

11. —Be sure spark is fully advanced. Have your spark 
plugs cleaned and tested. 

12. —Avoid excessive use of brakes In traffic. 


150 EGGS A HEN WITH “LAYMOR.” 
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TIMES TO PLANT AND SOW FOR BEST RESULTS. 


For all crops that yield above the ground such as cabbages, 
lettuce, spinach, and flowers, the best time to plant or sow is 
from three days after the new moon and on towards the full 
moon. Never plant towards the wane of the moon such plants 
as above or results will be poor. Really the best time is 
seven days prior to the full moon. 

All crops that yield under the ground, or root crops, such 
as potatoes, beet, onions, parsnips, radishes, the best time to 
plant for results is about the third quarter of the moon. Never 
plant or sow anything during the fourth quarter of the moon, 
this is the time for grubbing, weeding, etc., when there is no 
growth. If you dig your root crops after the third quarter of 
the moon, you will be surprised how much better they will keep. 


GARDEN NOTES. 


The quicker you grow your vegetables the more crisper and 
tender they will be. With all the new manures that have been 
introduced liquid stimulants are still the best for promoting 
growth. Always cultivate the soil well and water with ordinary 
water before applying liquid manures. Four ounces sheep 
manure to 2 gallons of water, is good for cabbage, lettuce, etc. 
Stir' thoroughly and apply round plants about twice weekly. 
Or Joz. of sulphate ammonia or nitrate soda to a gallon of 
water and pour around plants once a week. Keep away from 
foliage. This is also excellent for tomatoes. 

Tea leaves sprinkled round violets and pansies improves the 
blooms. 


He was a retired colonel, and as a hobby had turned his 
hand to gardening. His neighbour was also an enthusiastic 
gardener, and one day the colonel was complaining to him that 
he was getting no results from his pumpkin plants. “Perhaps 
it’s the scarcity of bees,” suggested his neighbour. “You really 
want to innoculate the flowers. Try doing this with a small 
camel hair brush, as I do. Just take the pollen from one flower 
with the brush and put it into another flower.” The colonel 
listened patiently, and then turned to his neighbour in a furious 
temper. “My God!” he shouted, “just to think of it! After 
forty years or over, of soldiering, you dam’ well think I have 
retired and come home to be a dam’ ‘stud groom’ to a dam’ 
pumpkin. Never, sir; by God, never!” 


STERLING PLATE POWDER HAS NEVER 

SCRATCHED. 
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AND TO-DAY 


foAllEftSTEINtiftOSfl 


Hi 




The first policy of quality 
and service has been jeal¬ 
ously maintained through¬ 
out the 72 years of H.B. 
history. In the 29 H.B. 
Men's Wear Stores are 
clothes ready to wear 
and made to measure. 
IF IT'S H.B. IT'S GOOD. 


H.B. STORES ACCEPT CASH ORDERS 
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WHY YOU SHOULD TAKE 
THIS “INTERNAL BATH” 


BODY POISONS SWEPT AWAY 
QUICKLY, SAFELY, NATURALLY 



The ring on the man illustrates 
the Liver, Kidneys, Stomach, 
Intestines, Bladder and Bowels, 
which are all cleansed by the 
1 ‘ internal bath” action of 
R.U.R. 

TAKE R-U-R and 


From body poisons spring the 
twisting, torturing pain of 
rheumatism and arthritis . . . 
the dull eyes and muddy skin 
of liver troubles . . the head¬ 
aches and “half-asleep” feel¬ 
ing of constipation. Inner 
stagnation causes the “get¬ 
ting up nights” and pain of 
Kidney and Bladder troubles, 
the belching, gassy misery and 
pain of indigestion and 
acidosis. 

Take R.U.R. as directed, and 
it gently reaches every elimin¬ 
ative organ of the. body, 
cleaning out wastes and poi¬ 
sons; toning liver, kidneys, 
stomach, bladder and bowels 
to normal functions again. 
R.U.R. forms no habits—it is 
the “internal bath,” different 
and more complete in its 
action than any ordinary mix¬ 
ture. R.U.R. does not drug the 
system—it detoxifies it, rids it 
of poisons, makes the blood 
alkaline, and brings back that 
“jumping out of skin feel- 
in g.” 

Because it contains a Laxa¬ 
tive, Liver Stimulant, Kidney 
Cleanser, Blood Purifier and 
Acid Corrective, R.U.R. gets 
at the root causes of 19 out 
of 20 human disorders. No 
matter what you have wrong, 
R.U.R. is bound to do you 
good. 


RIGHT YOU ARE. 


W. J. Crawford, Printer. 



















